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(54) Bulk bag for meat and meat products 



(57) A bulk bag (10) comprising a bottom wall and 
at least one side (1 2) wafl extencfing upwardly from the 
bottom wall is provided with at least one pocket (26) se- 



cured to the exterior of the side wall and extending sub- 
stantially vertically. The pocket receives a support mem- 
ber (30) which maintains the side wall of the bulk bag in 
an upright, open configuration. 
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Description 

CROSS-REFERENCE TO RELATED APPLICATIONS 

[0001 ] This application is a utility application compris- 
ing a continuation-in-part of prior provisional application 
Serial Number 60/389,865 filed June20, 2002, currently 
pending 

TECHNICAL FIELD 

[0002] This Invention relates generafiy to bulk bags, 
and more particularly to a bulk bag construction that is 
particularly adapted for use in conjunction with meat and 
meat products. 

BACKGROUND AND SUMMARY OF THE INVENTION 

[0003] Heretofore meat and meat products have been 
transported In large cardboard boxes which are mount- 
ed on wooden pallets. As is well known , both cardboard 
and wood can and do harbor microorganisms, insects, 
etc. The presence of such organisms in and around con- 
tainers utilized to receive, store, transport, and dis- 
charge meat and meat products can lead to contamina- 
tion thereof. Total freedom from contamination is an ab- 
solute necessity in the food industry. Therefore, a need 
exists for a container adapted to receive, store, transport 
and discharge meat and meat products which is inca- 
pable Of harboring contaminating organisms. 
[0004] The present in vention comprises a bulk bag for 
meat and meat products which fulfills the foregoing and 
other requirement that have long since been found lack- 
ing In the prior art. In accordance with the broader as- 
pects of the invention a bulk bag Is formed from one or 
more sheets comprising woven plastic fabric. The wo- 
ven plastic fabric in turn comprises strips or filaments 
formed from suitable polymers such as polypropylene, 
polyethylene, etc. In most Instances thesheets of woven 
plastic material are cut into a plurality of pieces in ac- 
cordance with a predetermined pattern. The pieces are 
then joined together by sewing to form the bulk bag. 
[0005] Bulk bags typically comprise a bottom wan and 
one or more side walls with which are joined to the bot- 
tom wall by sewing. In accordance with the present In- 
vention the side wall(s) of the bulk bag are provided with 
one or more Vertically extending pockets each having a 
support member received therein. The function of the 
support member(a) is to maintain the bulk bag In an up- 
right, open configuration. The bulk bag preferably has 
the same dimensions as the prior art cardboard box and 
pallet meat and meat products containers thereby facil- 
itating the use of the bulk bag with conventional tip over 
discharge equipment. 

BRIEF DESCRIPTION OF THE DRAWINGS 

[0008] A more complete understanding of the present 



invention may be had by reference to the following De- 
tailed Description when taken in connection with the ac- 
companying Drawings, wherein; 

5 FIGURE 1 is a perspective view of a bulk bag for 
meat and meat products constructed In accordance 
with a first embodiment of the present Invention; 
FIGURE 2 Is an Illustration of a first construction 
technique for the bulk bag of FIGURE 1 ; 
FIGURE 3 is an illustration of a second construction 
technique for the bulk bag of FIGURE 1 ; 
FIGURE 4 Is an illustration of a third construction 
technique for the bulk bag of FIGURE 1 ; 
FIGURE 5 is an illustration of a fourth construction 
technique for the bulk bag of FIGURE 1 ; 
FIGURE fi is a perspective view illustrating a bulk 
bag for meat and meat products comprising a sec- 
ond embodiment of the Invention; 
FIGURE 7 IS a view similar to FIGURE 6 in which 
certain components parts have been broken away 
more clearly to illustrate certain features of the in- 
vention; 

FIGURE B is a sectional view taken along the line 
8-8 in FIGURE 1 In the direction of the arrows; 
FIGURE 9 is a diagrammatic illustration of the upper 
portion of the bulk bag shown in FIGURE 6 taken 
along the line 9-9 in FIGURE 6 in the direction of 
the arrows; 

FIGURE 10 is a sectional view taken along the line 

10- 10 in FIGURE 1 in the direction of the arrows. 
FIGURE 11 is a sectional view taken along the line 

11- 11 In FIGURE 1 m the direction of the arrows. 
FIGURE 12 is a view similarto FIGURE 6 showing 
the bulk bag thereof in Its filled configuration; 
FIGURE 13 Is an Illustration of a bulk bag of FIG- 
URE 12 showing an early step in the discharge of 
product therefrom; 

FIGURE 14 is an illustration of the bulk bag of FIG- 
URE 12 showing the bulk bag at a later stage in the 
discharge of product therefrom; 
FIGURE 15 is an illustration of the bulk bag of FIG- 
URE 12 showing the bulk bag at a still later stage 
in the discharge of product therefrom; 
FIGURE 18 is an illustration of the bulk bag of FIG- 
URE 12 showing the completion of the discharge of 
product therefrom; 

FIGURE 17 is a fop view of a bulk bag liner useful 
in conjunction with a third embodiment of the Inven- 
tion; 

FIGURE 18 is a partial side view of the liner of FIG- 
URE 17; 

FIGURE 1 9 is an illustration of the liner of FIGURE 
17 installed in a bulk bag; and 
FIGURE 20 Is an Illustration of the discharge of the 
bulk bag of FIGURE 19. 
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DETAILED DESCRIPTION 

[0007] Referring now to the Drawings, and particularly 
to Figure 1 thereof, there is Shown a bulk bag 10 com- 
prising a first embodiment of the present invention. The 
bulk bag 10 Includes four side walls 12 which may com- 
prise one. two, throo, or four side wall panels depending 
upon the requirements of particular applications of the 
invention. The bulk bag 10 further comprises a bottom 
wall which Is secured to the lower ends of the side walls 
1 2 by sewing along sew lines 1 4. The upper ends of the 
side walls 1 2 may be re! rrforced as indicated at 1 6, how- 
ever, reinforcement of the upper ends of the side wall is 
not necessary to the practice of the invention. 
[0008] The bulk bag 1 0 may be provided with any of 
the various well known types of lifting apparatus, such 
as the lift loops 18 Illustrated in Figure 1 . The bulk bag 
1 o may be provided with a liner 20, however, the use of 
a liner is not necessary to the practice of the Invention. 
The bulk bag 10 is preferably provided with tabs 22 lo- 
cated at the bottom thereof which are utilized to secure 
the bulk bag 1 0 to a conventional tip over discharge ap- 
paratus. 

[0009] The bulk bag 1 0 is provided with a plurality of 
vertically extending pockets 26. Each of the pockets 26 
receives a support member 30 therein. The support 
members 30 may be either solid or tubular, for example, 
the support members 30 may comprise P VC pipe which 
is readily available and inexpensive. The support mem- 
ber 30 function to retain the side walls 1 2 of the bulk bag 
1 0 In an upright, open configuration. 
[0010] As will be appreciated by those skilled in the 
art, bulk bags are often square or rectangular in cross 
sectional configuration, thereby defining four comers. In 
such instances it is convenient to attach the pockets 20 
at the comers of the bulk bag, however, attaching the 
pockets at the comers Is not required in the practice of 
the invention. Rather, the pockets 26 may be attached 
at any convenient location. 

[001 1J Bulk bags having a single tubular side wall are 
also widely used. In the case of a tubular bulk bag the 
pockets 26 may be attached to the side wall thereof at 
any convenient location around the periphery of the bulk 
bag. The number of pockets used In conjunction with a 
particular tubular bulk bag depends upon the require- 
ments of particular applications of the Invention, It being 
understood that larger diameter tubular bulk bags will 
typically require a larger number of pockets 26. 
[0012] Figures 2 through 5, inclusive, illustrate vari- 
ous techniques for constructing the pockets 26 of the 
present invention. Referring particularly to Figure 2, 
when the pocket 25 Is formed at a location on the side 
walls 12 of the bulk bag that does not include a seam, 
the fabric of the side walls may extend to form a loop 
which is then closed by sewing as indicated by the sew 
line 32. Referring to Figure 3, if the location of the pocket 
26 is coincident with a seam 34 an additional sew line 
36 is utilized to close the seam. 



[0013] Figures 4 and 5 Illustrate embodiments of the 
invention Wherein the pocket 26 is constructed inde- 
pendently of the fabric of the side walls of the bulk bag. 
Referring particularly to Figure 4. the side walls 12 are 

5 joined at one of the corners of the bulk bag by a seam 
40. A pocket 26 comprises panels 42 and 44. The sew 
line 32 performs the triple function of closing the seam 
40, joining the panels 42 and 44 along adjacent edges 
thereof, and securing the pocket 26 to the bulk bag. The 

10 seam 36 joins the panels 32 along the opposite edges 
thereof thereby completing the construction of the pock- 
et 26. Figure 6 Illustrates a similar construction wherein 
the pocket 26 is formed from a single panel 48. Herea- 
gain, the sew line 32 performs the triple function of clos- 

w ing the seam 40, joining the adjacent edges of die panel 
46 to complete the construction of the pocket 28, and 
securing the pocket 26 to the bulk bag. 
[0014] Bulk bags incorporating the present Invention 
may be formed using U panel, tubular, or four panel con- 

20 struction. The corner pockets are dimensional to receive 
rods or tubes having diameters between about % n and 
about 2". The pockets may be formed as part of the side 
panels of the bag, or attached to the side seams. The 
pockets are made of bulk bag fabric, narrow fabric web- 

23 bing, or in lieu of pockets straps are used m multiple 
locations In the side seams. 

[0015] Various lift loop styles may be used including 
standard four comer vertical loops, spread straps, over- 
the-corner straps, basket straps and sleeves. The bulk 
30 bag will also have tabs, straps, or loops attached to var- 
ious points at the bottom of the bags to be used to secure 
the bottom of the bag to the tip over discharge equip- 
ment. 

[0016] The opening of each pocket may have a clo- 
33 sure device or the pocket can be left open. Various liners 
construction can be used wfth standard attachment op- 
tions or the bulk bag can be used without a liner. 
[0017] Referring now to Figures 6 through 10, inclu- 
sive, and particularly to Figure 6 there Is shown a bulk 

6 bag 50 comprising a second embodiment of the inven- 
tion. The bulk bag 50 comprises four sideswalls 52 and 
a bottom wall 54 (Figs. 7 and 9). The side walls 52 and 
the bottom wall 54 define a rectangular enclosure. The 
side walls 52 intersect at comers which define vertically 

43 disposed pockets 66 located outside of the rectangular 
enclosure. A reinforcing band 58 is provided along the 
tops of the side wails 52, and Is secured by seams 59. 
The bottoms of the side walls 52 are joined to the bottom 
wall 64 by seams 61. 

90 [0018] Thebulkbag 50 is constructed from fourcomer 
panels 62, 64, 66, and 68. As Is best shown In Figure 8, 
the opposite vertically extending edges of each of the 
comer panels are folded over and adhesively secured 
atto provide reinforced edges 70. Referring again to Flg- 

55 ure 6, the reinforced edges of the comer panels are 
joined by side seams 72 to define the bulk bag 50. The 
bulk bag 50 Is provided with lift loops 74 which are se- 
cured to the fabric of the comer panels by sewing along 
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seams 76. As is shown in Figure 11 , the lift loops 74 are 
secured to their respective corner panels by the side 
seam 72 and by the seams 59 which secure the rein* 
forcing band 58. The lift loops 74 are secured to the side 
walls 52 by seams 75. In this manner the lift loop 74 Is 
secured in an upright configuration to facilitate manipu- 
lation of the bulk bag 50 by fortdlft trucks and similar ap- 
paratus. 

[0019] Securing loops 76 are provided at the bottom 
of each corner of the bulk bag 50. The securing loops 
76 are secured to the bulk bag 50 during construction 
thereof function to secure the bulk bag 50 to a conven- 
tional tip over apparatus (not shown) to facilitate dis- 
charge of the contents of the bulk bag $0, 
[0020] Referring to Figure 1 1 , the pockets 56 are con- 
structed from the fabric of the comer panels comprising 
the bulk bag 50 and a 6©am 77 In a manner sim&ar to 
that shown In Figure 2 and described hereinabove in 
conjunction therewith. Each comer packet 56 is located 
outside of the rectangular enclosure defined by the side 
walls 52 and receives a structural member 78 which 
preferably comprises a length of PVC pipe. The function 
of the structural member 76 is To maintain the bulk bag 
50 In an upright and open configuration to facilitate filling 
thereof. 

[0021] The upper end of each pocket 56 is provided 
with a sewn-in-place shield 80 which prevents contam- 
ination of the interior of the pocket 56 during filling of the 
bulk bag 50. The lower end of each pocket 56 is provided 
with a releasabte closure 62 which secures the structur- 
al members 76 within the pocket 58 during filling, trans- 
port, and discharge of the bulk bag 50, while facilitating 
removal of the structural members 78 after the bulk bag 
50 has been emptied. The releasabte closures 82 pref- 
erably comprise tie down straps, however, other releas- 
abte closure configurations will readily suggest them- 
selves to those skilled in the art. 
[0022] As is beet shown fn Figures 7 and 1 0, the bulk 
bag 50 further includes a Oner 84. The main portion of 
the liner 84 extends across the bottom wall 54 of the 
bulk bag 5Q and then upwardly along the side wails 52 
thereof, At the upper ends of the side walls 52 the liner 
84 is folded inwardly and then extended downwardly to 
define a skirt 86. An important feature of the bulk bag 
50 comprises the fact that the liner 84 is secured to the 
upper ends of the side walls 52 by tabs 88. 
[0023] Referring to Figure 9 each tab 88 comprises a 
layer of plastic tape 90 of the type comprising longitudi- 
nally extending lengths of reinforcing fibers. Each tab 
88 includes a sectional of woven polypropylene fabric 
S2 at the upper end thereof which is secured to the tape 
90 by a suitable adhesive and which Is sewn Into the 
reinforcing band 58. The liner 84 and the skirt 66 thereof 
are secured to the tab 88 by means of a suitable adhe- 
sive. The tab 88 may be provided with an additional 
length of woven polypropylene fabric 94 which further 
secures the tab 88 against tearing. 
[0024] Referring to Figure 8, the reinforced edges 70 



of the comer panels 62, 64, 66, and 68 comprise dou- 
bted-over edge portions of the fabric comprising the cor- 
ner panels which are secured In place by adhesive lay- 
ers 86. Referring again to Figure 9, the upper portions 

s of the reinforced edges 70 are doubled over and are se- 
cured in place by the seams 59 which also function to 
secure the reinforcing band 58 in place. The seams 59 
also secure the tabs 88 to the side walls 52 of the bulk 
bag. Referring to 11, the lift loops are secured to the 

to man forced edges of the comer panels 62, 64, 66, and 
68 by the seams 75. 

[0095] UtBizatton of the bulk bag 50 is illustrated in 
Figures 12 through 1 6, inclusive. The bulk bag 50 is typ- 
ically filled with a quantity of meat products NIP. The se- 
« curing loops 76 are utilized to secure the bulk bag 50 to 
a conventional tip over apparatus (not shown) of the 
type utilized in conjunction with prior art meat product 
transporting devices. After the securing loops 76 are se- 
cured to the tip over apparatus, the tip over apparatus 
Is utilized to invert the bulk bag 50 so that the meat prod- 
uct MP can be discharged therefrom. 
[0026] Figure 13 Illustrates an early step in the dis- 
charge of the meat product MP from the bulk bag 50. 
The bulk bag 50 is shown partiafly inverted with the meat 
product MP beginning To pour outwardly from the liner 
64 of the bulk bag $0. Because of the sticky nature of 
the meat product MP, discharge thereof tends to pull the 
liner 84 out of the bulkbag 50. However, outward move- 
ment of the liner 84 relative to the bulk bag 50 is re- 
strained by the tabs 88 which secure the liner 84 to the 
upper end of the bulk bag 60. 
10027] Figure 14 shows the bulk bag 50 completely 
Inverted with the restraining loops 76 still securing the 
bulk bag 50 to the tip over apparatus, As the meat prod- 
uct MP discharges from the Interior of the liner 84 of the 
bulk bag 50, the liner 84 is pulled outwardly from the 
Interior of the bulk bag and is turned inside out. Figure 
16 illustrates the bulk bag 50 with the discharge of the 
meat product MP therefrom substantially complete, and 
Figure 16 Illustrates the bulk bag 50 after the discharge 
of the meat product M P from the bulk bag has been com- 
pleted. At this point the liner 84 Is completely turned in- 
side out with the skirt 86 now positioned on the outside 
of the liner proper 

[0028] Referring to Figures 17 through 20, Inclusive, 
there is shown a bulk bag liner 1 oo useful In receiving, 
transporting, and discharging meat products comprising 
a third embodiment of the inunction. The liner 100 com- 
prises a length of tubular plastic film 1 02 which may, be 
formed from conventional polymeric materials such as 
polyethylene. A first seam 104 closes one end of the 
liner 1 02 in the manner of a trash bag. 
[0029] After the seam 1 04 is formed, the liner 1 04 is 
formed into a rectangular configuration whereupon 
seams 1 06 and 1 08 are formed at the same end of the 
liner 102 as the seam 104. In this manner the Hner 100 
Is retained in a rectangular configuration having dimen- 
sions which approximate the interior dimensions of the 
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bulk bag In which the liner 1 01 will be used. 
[0030] The seams 104, 106, and 108 may comprise 
heat seals. Alternatively, the seams 104, 108; and 108 
may be adhesively constructed. Other conventional 
techniques tor seaming polymeric materials may also 
be utilized in the practice of the Invention. 
[0031] As indicated above, the foregoing steps 
change the cross sectional configuration of the finer 1 00 
from a circle to a rectangle having predetermined di- 
mensions. The formation of the seams 104, 108, and 
108 also results In triangular tabs 110 extending from 
the opposite sides of the liner 100. As shown in Figure 
18. the distal ends 112 of each tab 110 may be rolled or 
folded to provide additional tear resistance. 
[0032) Referring to Figure Id, there *» shown a bulk 
bag 120 comprising one or more side walls 122 and a 
bottom wall 124. The side wall(s) 1 22 are Joined to the 
bottom wail 124 by seams 12B. 
[0033] Figure 19 also shows the liner 100 shown in 
Figures 1 7 and 1 8 described hereinabove in conjunction 
therewith positioned In the bulk bag 120. The tabs 110 
extending from the opposite aides of the lower end of 
the liner 1 00 are positioned between the lower edges of 
the side wall(s) 122 and the lateral edges of the bottom 
Wall 124. The seams 126 extend through the tabs 110 
to secure the liner 100 within the bulk bag 1 20. As shown 
In Figure 1 8 and described hereinabove In conjunction 
therewith, the distal ends of the tabs 1 1 0 may be rolled 
or folded to provide additional tear strength. 
[0034] The bulk bag 120 having the liner 110 secured 
therein is used to receive, transport, and discharge moat 
products. As will be appreciated by those skilled in the 
art, meat products are received In the liner 1 00 with the 
bulk bag 120 oriented as shown in Figure 1d. 
[0035] The meat products received within the bulk 
bag 120 are discharged frm the liner 100 thereof by In- 
verting the bulk bag 120 as shown in Figure 20. The 
sticky nature of the meat products causes the liner 1 00 
to move downwardly (Figure 20) relative to the bulk bag 
1 20 as the meat products are discharged therefrom . The 
tabs 11 0 at the closed end of the liner 100 allow the liner 
100 to move down a limited amount and then prevent 
further limited movement The abrupt stoppage of the 
downward movement of the liner 110 which is caused 
by the sewing the tabs 110 of the liner 100 into the 
seams joining the Side waJl(s) and the bottom wall of the 
bufk bag 120 causes the meat products to disengage 
from the liner 1 00 and fully discharge from the bulk bag 
120. 

[0036] Although preferred embodiments of the inven - 
tion have been Illustrated in the accompanying Draw- 
ings and described in the foregoing Detailed Descrip- 
tion, it will be understood that the invention is not limited 
to the embodiments disclosed, but is capable of numer- 
ous rearrangements, modifications, and substitutions of 
parts and elements without departing from the spirit of 
the Invention. 



Claims 

1 . A bulk bag for receiving, storing, transporting, and 
discharging meat and meat products comprising: 

four side walis formed from woven polypropyl- 
ene fabno and having upper and lower edges; 
the four side waRs defining a rectangular enclo- 
sure characterized by four comers; 

10 a bottom wall formed from woven polypropyl- 

ene fabric and secured to the lower edges of 
the side wails by sewing; 
four pockets located at the tour comers of the 
side wails and each having upper and lower 

is ends coincident with the upper and lower edges 

of the adjacent side walls, respectively; 
four support members removably received in 
the four pockets and each having a length sub- 
stantial^ equal to the distarn^ between the up- 

20 per and lower ends oT the pockets; 

the upper end each pocket being permanently 
Closed to prevent contaminants from entering 
the pocket; 

the lower end of each pocket being reieasably 
25 closed to facilitate removal of the support mem- 

bers from the pockets following use of the bulk 
bag; 

four lift loops located at the corners of the side 
walls and extending above the upper edges of 

QO the side watts to facilitate transportation of the 

bulk bag and the contents thereof; 
four securing loops secured at the intersection 
of the side walls and the bottom wall and locat- 
ed at the four comers of the bulk bag for secur- 

35 Ing the bulk bag to tip over apparatus; 

a liner positioned within the rectangular enclo- 
sure defined by the Four side walis and extend- 
ing across the entirety of the bottom wall and 
upwardly from the tower edges to the upper 

40 edges of the side walls for receiving meat and 

meat products therein; 

a plurality of tabs securing the liner to the upper 
edges of the side walis thereby permitting the 
liner to move outwardly from the rectangular 
4* enclosure defined by the side walls as the bufc 

bag Is tipped over to facilitate full and complete 
discharge of meat and meat products from the 
bulk bag. 

50 2. A bulk bag for receiving, storing, transporting, and 
discharging meat and meat products comprising: 

at least one side wall defining a rectangular en- 
closure characterized by predetermined di- 
ss mensions and having upper and lower edges; 

a bottom wall secured to the lower edge of the 
side wall for closing the bottom end of the rec- 
tangular enclosure defined by the side wall; 
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a length of tubular polymeric film having a lon- 
gitudinal axte and having upper and lower ends; 
a first seam closing the lower end of the length 
of tubular polymeric film; 

spaced apart second and third seama extend- * 
Ing mutually perpendicularly to the first seam 
and to the longitudinal axis of the length of tu- 
bular polymeric film for constraining the length 
of tubular polymeric film to a rectangular con- 
figuration which is closely matched to the di- 10 
mansions of the rectangular enclosure defined 
by the side waJI; 

the first second, and third seams also forming 
triangular tabs extending laterally outwardly 
from opposite sides of the lower end of the 
length of tubular polymeric film; 
the distal ends of the triangular tabs extending 
between the lower end of the side wall and the 
bottom wall and being secured by the seam 
which secure the bottom wall to the lower end 20 
of the side wall thereby permitting the liner to 
move a limited distance when the bulk bag is 
tipped over to effect discharge of meat and 
meat products therefrom. 



so 
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